
Varieties Of Chocolate Contributed by adminMonday, 22 January 2007Today people are very much conscious about their health. To maintain a healthy life style you should consume cup of coffee with a chocolate cookie or other chocolate-based treat. If possible you can enjoy a hot chocolate drink. Fact is that chocolates are the favorite food item for every people. If you are fans of sweet candies, then most probably your first choice will be chocolates. If you prefer white chocolate you can consume ice-cream glace.Dark Chocolate is packed with cocoa solids maximally 75%. These types of chocolate are mostly used in cooking which has sweet flavor and a dark color slightly. For each day the recipes for dark chocolate cooked with around 50% cocoa solids. Due to this huge amount of cocoa solids, the dark chocolate becomes richer, more intense and more flavor. This chocolate is often called luxury because it contains cocoa solid between 70-75%.Milk Chocolate generally contains milk and has sweet creams and sweet flavor. This milk chocolate is only for eating purpose but not for cooking. Especially for decorations these mild and flavor chocolates are found in chocolate cookery. However it requires more temperature for melting than the dark chocolate due to its sensitiveness. White Chocolate generally holds lower cocoa butter content and cocoa solids. Due to its temperamental nature it is used in cooking carefully. It will be great idea to choose a luxury white cooking chocolate always to avoid such troubles. So you should not use overheat when melting these chocolate. However the white chocolate is very much helpful for decoration with color contrast which will provide a dramatic effect to its backgrounds.Covertures are generally used by professionals. However it preserves a lofty shiny finish after both melting and cooling. On the other hand it requires temper and is only can be find at some specialist suppliers. In case it can be found to special cooking supply stores, it usually is more expensive than regular milk chocolate.Chocolate Glace is typically a chocolate-flavored cake which covered with an inferior product. In fact these are not used by chocolate aficionados. Chocolate Glace has a high fat content which helps to handle easily when creating some decorations such as curls or caraque. If you don&rsquo;t have interest in compromising the flavor you can try to add some chocolate flavor cake to form a delicious chocolate.Chocolate Chips are in different forms and varieties like dark, milk and white which are and are chiefly used for baking and decorating a material. Coco Powder is the powder left after the cocoa butter has been pressed from the baked and ground beans. It is not sweetened but bitter in flavor. However it provides good, strong chocolate flavor while used in cooking. {mosgoogle left}
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